" KYBAHb-B/HO

Poccuiickoe kpenneHoe (iMkepHOoe) BUHO ¢ 3almiLeHHbIM reorpaduyeckum
ykasaHunem «KybaHb.TamaHCKMI1 NOyOCTPOB>» ieCEPTHOE BblJepXXaHHOE
«Karop»

OlNMNCAHUME BUHA / WINE DESCRIPTION:

Poccuiickoe kpenneHoe BuHo ¢ 3IY «KybaHb. TamaHckuit nonyoctpoe» pgecepTHoe
BblgepxaHHoe «Karop» - 3To coueTaHue TpaguLUili U COBPEMEHHbIX TexHonorui. B
OCHOBe pejKuit copT, Npulleawnii K Ham u3 MTanuu, HO BbIPALLEHHbIA Ha H0XKHbIX
Teppyapax - AHuenoTTa TamaHckas, KOTOpbIii obecneunBaeT HaChIWEHHOCTb LBeTa U
BbIPa3UTENIbHOCTb XapaKkTepa BUHa.

[NpousBoacTBeHHbI Npouecc BKIOYaeT Mauepauuio Npu HarpeBaHuum po 65 °C,
4YTO COXpaHsieT NPUPOAHblE aHTUOKCUAAHTbI U NPUAAET BUHY OoraTyilo CTPyKTypy.
Mocne cycno otnpaBnsioT Ha GpoxeHWe JO MONYUEHUS] HYXHbIX KOHAWLMIA, 3aTem
ocTaHaBIMBAlOT M OCTABJISIIOT BUHO B MOKOE HA ABa MecsLa 415 MO/IHOTO OCBET/IeHUs ¢
nocieyoWwmnm oTaeNeHnem OT APOXOKEBOro ocaaka. 3aBepLualol il 3Tan — emKocTHas
BblEep)KKa, KoTopas AnuTes He meHee 16 mecsues. B aToT nepuopg karop HaxoguTes noj,
aBTOMaTM3MPOBAHHBIM KOHTPOJIEM, 0DecrneunBaoLmm OnTUMabHbIE YCI0BUS AJ1s ero
co3peBaHUs U MOJyHEHUs1 KAYECTBEHHOrO pe3y/bTara.

Iny6okuit kpacHo-pybuHoBbIi LeT «Karopa» noakpennserca 6oraTbim apomaTom, rae

nepenneTaoTcs CAUBOYHBIA Kpem, crienble GpyKTbl 1 wokonaa. Bkyc GapxaTtucTsiii,

MOJHbIN, C TEPMKUM, NPOO/KUTEbHBIM NocieBKycuem. PekomeHayeTes nogasaTh BUHO

npu Temnepatype 12-16 °C B coueTaHun ¢ gecepTamu Ha ocHoBe BuUcCKBUTA, TEMHOTO

’ é@m % wokonaaa, cyxoppykToB UK e C 3aneU€HHbIMU MACHbIMU Grilogamu.
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: Russian fortified wine with PDO «Kuban. Taman Peninsula» dessert aged «Kagor» is a

combination of traditions and modern technologies. The base for th wine is arare variety

that came to us from lItaly, but grown on southern terroirs - Ancelotta Tamanskaya,
which provides rich color and expressive character of the wine.

% The production process includes maceration with heating to 65 ° C, which preserves

KATOP

BbEIOEP>XXAHHOE

natural antioxidants and gives the wine a rich structure. After that, the must is send for
fermentation until the desired conditions obtained. After the fermentation finished and
the wine is left for two months for complete clarification with subsequent separation
from the yeast sediment. The final stage is tank aging, which lasts at least 16 months.
During this period, the Cagors is under automated control, providing optimal conditions
for its maturation and obtaining a high-quality result.

2023

The deep ruby-red colour of Cagors is supported by a rich aroma, where butter
cream, ripe fruits and chocolate are intertwined. The taste is velvety, full, with a tart,
long aftertaste. It is recommended to serve the wine at a temperature of 12-16 °C in
combination with desserts based on biscuit, dark chocolate, dried fruits or with baked
meat dishes.

LIEJTEBAA AYOUNTOPUSA / TARGET AUDIENCE:

MOPTPET LEJTIEBOTIO My>XUMHBI U )KEHLLMHBI, NPEeUMYLLLECTBEHHO
MOTPEBUTEJIA KOHCEepBAaTOPbl, NPEANOYUTAIOT KaCCUKY, YTAT
PORTRAIT OF POTENTIAL Tpaguumn / Men and women, mostly conservatives,
CONSUMER prefer classics, honor traditions

MOTWMBbI 14 KauecTBeHHbIV MPOAYKT MO JOCTYMHOM LeHe /

COBEPLUEHWSA MOKYMKU Quality product at an affordable price
MOTIVES FOR PURCHASE

MNoBOAbI 4114 [ns cemeitHoro y>xuHa, ans LLepKoBHOTO NpasaHuka
MNMOTPEBNEHNA (Macxa, PoxpecTso), B nogapok / For a family
REASONS FOR dinner, for a church holiday (Easter, Christmas), as
CONSUMPTION a gift

LIEHOBOE low-premium

MNO3NLUMOHWPOBAHUE

PRICE POSITIONING




KYBAHb-BUHO

Poccuiickoe kpennieHoe (IMkepHOe) BUHO € 3almiLeHHbIM reorpaduiyeckum ykasaHuem
«KybaHb.TamaHCKHit MOyoCTpOB» gecepTHoe BbiaepxaHHoe «Karop»

TEXHUYECKASA MHOOPMAL NS / TECHNICAL INFORMATION:

MECTO MNMPON3BOACTBA
AREA OF ORIGIN

Poccusa, KpacHopapckuii kpaii, Templokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT AnyenotTa TamaHckas
VARIENTAL Ancelotta Tamanskaya
CMNOCOb NOCAKU MexaHnU3npoBaHHbI

METHOD OF PLANTATION

Mechanized

CroOCOb BbIPALLIMBAHNA
METHOD OF GROWING

LLITamb0BbIN HeyKPBIBHOA, TUM WNaNepbl - MeTanandeckas ¢ OAHUM SPycom
nposonoku popmuposka A30C

Crocob YbOPKMN MexaHn3npoBaHHbIit
METHOD FOR HARVESTING Mechanized
MEPVO[ CBOPA CeHTsibpb
HARVEST PERIOD September
YPOXXANHOCTb 122,31 u/ra

YIELD OF GRAPES 122,31 ¢c/ha
CPE[IHMI BO3PACT 103 12 net

AVERAGE AGE OF VINS 12 years

JocTyntbiii 06bem / Available volume:
0,75L /1,257 kg

Pasmep byTbinku / Bottle size:
28,0 cm/h300cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 6

LLITpux koA, Ha eAMHULY N
Barcode on unit of produc
4630037259599

LLITpuX KO, Ha rpymnnoByio yNakoBky /
Barcode for group packaging:
14630037259596

KonuuectBo ynakoBok Ha nogaoHe
(eBpo) / Number of packages on
a pallet (Euro): 72

KonunuecTBo ynakoBok B cnoe /
Number of packages in the layer: 18

METO[, NEPBUYHOW
GOEPMEHTALINN

PRIMARY FERMENTATION

MepepaboTky BUHOTrpafa BeayT B pelyKTUBHOM pexume, BUHOTpa ApobaT, otaensiot
rpebHU n nonyueHHylo mesry obpabaTeiBaioT Tennom (Mauepaims) 40 TemnepaTypb
60-65°C. 3aTem me3ry npeccyloT 1 Noay4atoT BUHorpasHoe cycnio. Cycno oxnaxpaaoT
no Temnepatypsl 28-30 °C, BHocaT apoxoku. [Mpoussoauteanoabpaxusanve 1o
HYXXHBIX KOHAWLMIA W fanee octaHoBka Gpoxenus. Kpennewoe (nukepHoe) BMHO
0CTaBNAIOT B NOKOe Ha 2 mecsua, A0 MONHOTO OCBET/EHMWs, a 3aTeM OTAeNsoT oT
APOXKEBOTo ocajka.

The grapes are processed in a reductive mode, the grapes are crushed, the combs are
separated and the resulting pulp is treated with heat (maceration) to a temperature of
60-65°C. Then the pulp is pressed and grape must is obtained. The must is cooled to
a temperature of 28-30 °C. Yeast is added, fermentation is carried out to the desired
conditions and then fermentation is stopped. The fortified (liqueur) wine is left for 2
months, until it is completely clarified and then separated from the yeast sediment.

BbIAEPXKA
AGING

anI'OTOBI'IeHHOe KpenneHoe (ﬂlAKepHOe) BUHO C 3alUUEHHbIM reorpad}mquKMM
yKaszaHuem HanpasialT Ha eMKOCTHYIO BblJ€PXXKY CPOKOM HE meHee 16 mecsaues.

The prepared fortified (liqueur) wine with a protected geographical indication is sent
for tank aging for a period of at least 16 months.

AHATIMTUYECKUE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnpT 16,0-16,0 % 06.
ALCOHOL 16,0-16,0 % vol.
COOEPXAHME CAXAPA 16,0-16,0 r/n
RESIDUAL SUGAR 16,0-16,0 g/I
KNCNOTHOCTb 5-7r/n

TOTAL ACIDITY 5-7g/l
KANTOPUMHOCTb 160,9 kkan
CALORICITY 160,9 keal

OPIFAHONEMNTUYECKWNE XAPAKTEPUCTWNKWN / ORGANOLEPTIC FEATURES:

LIBET OT MHTEHCUBHO KPACHOTO 10 TEMHO-PYBUHOBOTO

COLOUR From intense red to dark ruby

APOMAT CaoiicTBeHHbIN TUMNY. Ha poHe ciimBouHoro kpema u wokonaaa npeobnagaxune

BOUQUET TOHOB cnesibiX GPyKTOB
Corresponding to the type. Ripe fruit tones predominate against a background of
cream and chocolate

BKYC MonHblit, GapxaTUCTO-TEPrKUit M AOTKii, 6€3 NOCTOPOHHUX OTTEHKOB

TASTE Full, velvety-tart and long, without foreign shades

TEMIMEPATYPA MOOAYN 12-16°C

SERVING TEMPERATURE 12-16°C

353531, Poceus, KpacHopapckuii kpait, Tempilokekuii paiioH, cT. CTapoTutapoBckas,
yn. 3aBoackas a. 2. Ten.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,
e-mail: office@kuban-vino.ru

2 Zavodskaya street, Starotitrovskaya, Temryuk district, Krasnodar region, Russia, 353531.
Tel.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,
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